Volume 17

Issue 1

Article 10

2009

Effects of garlic extract on acid production and growth of
Streptococcus mutans

Follow this and additional works at: https://www.jfda-online.com/journal

Recommended Citation
Chen, Y.-Y.; Chiu, H.-C.; and Wang, Y.-B. (2009) "Effects of garlic extract on acid production and growth of
Streptococcus mutans," Journal of Food and Drug Analysis: Vol. 17 : Iss. 1 , Article 10.
Available at: https://doi.org/10.38212/2224-6614.2309

This Original Article is brought to you for free and open access by Journal of Food and Drug Analysis. It has been
accepted for inclusion in Journal of Food and Drug Analysis by an authorized editor of Journal of Food and Drug
Analysis.

59
Research Note
Journal of Food and Drug Analysis, Vol. 17, No. 1, 2009, Pages 59-63

藥物食品分析

第十七卷

第一期

Effects of Garlic Extract on Acid Production and Growth of
Streptococcus mutans
YU-YING CHEN1, HSIEN-CHUNG CHIU1,2 AND YI-BING WANG1,2*
1.

2.

Dental Department, Tri-Service General Hospital, Taipei, Taiwan (R.O.C.)
School of Dentistry, National Defense Medical Center, Taipei, Taiwan (R.O.C.)
(Received: April 22, 2008; Accepted: September 25, 2008)

ABSTRACT
Garlic extracts have been used for medicinal purposes for about one thousand years. The antibacterial properties of garlic have
been known for more than 60 years. This study was aimed to examine the effects of filtered garlic extracts and diallyl sulfide on
the acid production and the growth of Streptococcus mutans 10449 and BHT. Results showed that both garlic extracts and diallyl
sulfide could enhance the rate of acid production and inhibit the growth of S. mutans. Strain BHT was highly susceptible, and strain
10449 less sensitive. These data indicate that garlic extracts stimulates the acid production and may thus be harmful to the teeth if
eaten with glucose-containing foods, but may inhibit the growth of S. mutans and subsequently reduce the caries incidence.
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INTRODUCTION
Dental caries is a common disease in the oral
cavity(1,2). A series of animal experiments and clinical trials indicate that multiple factors contribute to the
occurrence of dental caries (1-3). The contributing factors
include sugar and other dietary components. Research
has focused on various aspects of sugars in foods which
may have etiologic roles in the caries processes(4). The
diet (food and drink) may exert an effect on caries locally
in the mouth by reacting with the enamel surface or by
serving as a substrate for cariogenic microorganisms.
Streptococcus mutans has been suggested to play an important role in the initiation of dental caries in humans(2,5). Its
cariogenicity is due to the bacterium's capacity to produce
various acids from dietary sugars with a resultant demineralization of tooth enamel(1-5).
Garlic has been used for some 3,000 years as a flavorenhancing food and folk medicine by Chinese and Egyptians(6,7). Garlic has strong odors, sharp tastes and marked
physiological effects that induce tears, sweat and salivary
secretion. A wide range of microorganisms including
bacteria, fungi, protozoa and viruses have been shown to be
sensitive to garlic extract(8-10). Animal and in vitro experiments showed that garlic juice inhibits the growth of bacteria of the genera Streptococcus, Staphylococcus, and Bacillus(9,11,12). Other studies have reported that garlic extract
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has antimicrobial activities against oral bacteria(13) and oral
streptococci(14), but there are few data on its effects against
dental caries pathogen, particularly S. mutans.
Diallyl sulfide is representative of thioethers that
occur naturally in garlic; such sulfur-containing chemical has been of pharmacologic interest (8,12,15). Chemical
analyses of garlic cloves have revealed an unusual concentration of sulfur-containing compounds (1-3%). Therefore,
diallyl sulfide was used in this study to explore how such
compounds might be responsible for the cariogenesis.
Recognition of the anti-microbial role of garlic has
stimulated research on its whether and how it might act as a
protectant against dental caries. Despite numerous reports
of the antibacterial properties of garlic extracts, the effects
of garlic on glucose fermentation is barely known. Therefore, this study was conducted to investigate the effect
of garlic extract on acid production in two strains of S.
mutans. In addition, growth inhibition of tested microorganisms was also determined.

MATERIALS AND METHODS
I. Growth and Harvesting of Bacteria
S. mutans 10449 (serotype c) and BHT (serotype b) were
examined in this study. Cultures were grown on blood
agar plates and were renewed from lyophylized stocks
after four successive subcultures. Several colonies from
blood-agar plates were inoculated into TSYG broth (3%
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Trypticase soy, 0.5% yeast extract, 0.25% dextrose) and were
grown overnight (18 h) in an anaerobic jar at 37°C. Cultures
were harvested by centrifugation (8,000 × g for 10 min at
4°C), washed twice with one volume of 2 mM potassium
phosphate buffer (pH 7.0) and resuspended in the same buffer.
Cell suspensions were adjusted to ca. 10 mg dry weight/mL
(OD=10) and were held on ice for no more than four hours
before use.
II. Preparation of Garlic Extract
Fresh garlic was purchased from a local market,
washed and prepared for the crude juice extraction. One
hundred grams of cleaned garlic bulbs with 125 mL of
distilled water were crushed in a juicer. The mixture was
then filtrated and further centrifuged at 10,000 × g for
20 min. The supernatant was filtered through a 0.45 µm
Millipore filter (Corning, USA) to remove microorganisms. By subtracting the weight of the insoluble material
from the original garlic cloves, the final concentration of
the garlic extract in solution was determined to be 249
mg/mL (24.9%, w/v). Aliquots were stored at -20°C until
required.
III. Rate of Acid Production
The rate of acid production by the non-growing cells was
estimated with a Metrohm pH stat (Brinkmann Co., Westbury, NY) by measuring of the titration volume of 20 mM
KOH at a pH of 7.0(16). The pH stat system consists of a model
632 pH meter, an automatically controlled titrant delivery unit (model 614 Impulsomat), an electronic strip chart
recorder (Brinkmann BR-100), and a titration assembly with
a 5 ml autoburette (model 665 Dosimat). The reaction mixture
contained bacterial cells (323 µg dry weight/mL, OD=1.0), 2
mM potassium phosphate buffer, 18 mM KCl and 0.4 mM
MgCl2. Fermentations were started by the addition of 20 mM
glucose and proceeded at 37°C in air. The reaction mixture
was agitated by a magnetic stirrer and the amount of KOH
added was recorded continuously. The rate of acid production
was calculated as described before(16).
In order to examine the effects of garlic extract and
diallyl sulfide (Sigma Company, St. Louis, MO. U.S.A.)
on glucose fermentation, the garlic extract or diallyl
sulfide was added 6 minutes after the addition of glucose.
Tested agents were omitted from the controls. The amounts
of KOH added from 4 to 6, 12 to 14, and 18 to 20 min. were
recorded. The difference between control and experimental
fermentations without inhibiting agents (4-6 min.) was
no more than 5%. The effect of tested agents on fermentation rate (percentage of control) was calculated from the
equation: % of control = (the amount of KOH added from
12 to 14 min or 18 to 20 min) in the experimental group/the
amount of KOH added from 12 to 14 min or 18 to 20 min in
the control group)/(the amount of KOH added from 4 to 6 min
in the experimental group/the amount of KOH added from
4 to 6 min in the control group) × 100. Thus, the rate of

acid production calculated from 12 to 14 min represents
the rate of acid production at 7 min, and the rate of acid
production calculated between 18 to 20 min represents
the rate of acid production at 13 min.
IV. Bacterial Growth Experiments
Several colonies from blood-agar plates were inoculated into TSYG broth and were grown overnight in an anaerobic jar at 37°C. Overnight cultures were diluted 10 fold
in 10 ml TSYG broth in a glass tube. Bacterial cultures
which contained bacterial cells with an optical density of
0.11 to 0.13, were incubated and shaken in a water bath at
37°C in air. The optical density of growth was measured
with a spectrophotometer at 600 nm wavelength. The
tested agents (garlic extracts or diallyl sulfide) were added in
bacterial cultures at the beginning of each experiment. Each
assay was performed twice on different days.

RESULTS
I. Effect of Garlic Extract on Rate of Acid Production
The dose responses for the effect garlic extract on
acid production of S. mutans cells are shown in Figure
1. Garlic extract stimulated the acid production of S.
mutans cells. Strain BHT had a greater response to the
garlic extract in the rate of acid production than did strain
10449.
For strain BHT, when the garlic extract's concentrations were between 0.75 mg/mL and 2.5 mg/mL, the rates
of acid production were faster at 7 min than at 13 min.
With garlic extract at other concentrations, the rates of
acid production were not different between 7 min and 13
min (Figure 1).
For strain 10449, when the garlic extract’s concentrations were between 0.25 mg/mL and 0.75 mg/mL, the
rates of acid production were greater at 13 min than at
7 min. When the garlic extract’s concentration was at or
above 0.75 mg/mL, the rates of acid production showed
no difference between 7 and 13 min (Figure 1).
II. Effect of Diallyl Sulfide on Rate of Acid Production
Figure 2 shows that diallyl sulfide increased the rate
of acid production of S. mutans. The increase in rate of
acid production of strain BHT was more obvious than
that for strain 10449. The rate of acid production of strain
BHT at 7 min was faster than at 13 min. When strain
10449 was tested in the same range for concentration of
diallyl sulfide, there was no difference between 7 min
and 13 min in the rate of acid production.
III. Effect of Garlic Extract on Growth of S. mutans
The growth inhibition activity of garlic extract
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Figure 1. Effect of garlic extract on the rate of acid production by S.
mutans BHT and 10449. Rate of acid production was determined at 7
min and 13 min after incubation with garlic extract. Results represent
the mean ± SD of four experiments. Symbols: (▼) strain BHT at 7
min; (▽) strain BHT at 13 min; () strain 10449 at 7 min; () strain
10449 at 13 min.
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Figure 3. Effect of garlic extract on growth curve of S. mutans 10449
(panel A) and BHT (panel B). See text for details. Data represent the
mean of two experiments. Symbols: Control (◇); 0.83 mg/mL ();
2.08 mg/mL (◆); 4.15 mg/mL (); 8.30 mg/mL (＊).
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Figure 2. Effect of dially sulfide on the rate of acid production by
S. mutans BHT and 10449. Experimental condition as for Figure 1.
Results represent the mean ± SD of four experiments. Symbols: (▼)
strain BHT at 7 min; (▽) strain BHT at 13 min; () strain 10449 at 7
min; () strain 10449 at 13 min.

The growth of S. mutans cells was also affected by
diallyl sulfide (Figure 4). As the concentration of diallyl sulfide increased, the growth inhibition of S. mutans
was more obvious. The result was the same as that for
garlic extract, i.e., diallyl sulfide’s inhibition of growth
of strain 10449 was greater (Figure 4A). The effects of
diallyl sulfide on strain BHT also exhibited a threshold.
For concentrations less than 1.49 mg/mL, suppression of
growth was not obvious, but when diallyl sulfide concentration was at or above 2.97 mg/mL, the growth of strain
BHT was almost completely suppressed (Figure 4B).

DISCUSSION
was investigated (Figure 3). When garlic concentration
increased, the suppression of growth of S. mutans was
more obvious. The suppressive effect of garlic extract on
strain 10449 was greater (Figure 3A). However the effect
of garlic extract on the suppression of the growth of strain
BHT exhibited a threshold effect. When the garlic extract
concentration was less than 2.08 mg/mL, the suppression of growth was not obvious, but when garlic extract
concentration was at or above 4.15 mg/mL, the suppression of growth was more obvious (Figure 3B).

This investigation clearly demonstrated that garlic
extracts and diallyl sulfide enhanced the acid production (glucose fermentation) of S. mutans BHT and 10449.
The stimulation of acid production by garlic extract was
concentration- and incubation time-dependent. Surprisingly, no inhibitory effect on acid production of S. mutans
was observed, although a bactericidal effect on S. mutans
was reported previously(13,14). This in vitro study demonstrated the stimulatory effect of garlic extracts on certain
strains of S. mutans. It should, however, be stressed that

62
Journal of Food and Drug Analysis, Vol. 17, No. 1, 2009

Optical density (A 600 nm)

1.2

(A)

1
0.8
0.6
0.4
0.2
0

0

2

4

6

8

10

12

Time (hrs)
Optical density (A 600 nm)

1.4
1.2

(B)

1
0.8
0.6
0.4
0.2
0

0

1

2

3

4

5

6

7

agents used in the oral cavity need not totally eliminate the
caries pathogens. In the present study, we demonstrated
that garlic extract inhibited S. mutans cell growth. This is
an important cascade in caries prevention. Garlic extract
could block this cascade by acting to inhibit the S. mutans
growth. As shown in a recent study, mouthwash containing
garlic extract (2.5%) reduces the salivary levels of streptococci after 2 weeks of mouthwash use(14). Therefore, low
concentration of garlic could have benefits for oral health.
There is no doubt that acid production is involved
in the formation of caries. In dental plaque, the pH
decreases following a rinse with a sugar containing diet
for bacterial fermentation (20). In the oral cavity, garlic
may have two protective properties: antibacterial activity and stimulation of saliva secretion by the garlic spice
taste. Although this study showed that acid production of
S. mutans was enhanced by garlic extract, the protective
properties of garlic could be potentiated by salivary stimulation. Saliva plays an important role in caries prevention(21,22). Saliva can neutralize the acid from bacteria. Salivation stimulated by garlic consumption would
reduce the fall in plaque pH that could lead to demineralization and increase the potential for remineralization.

Time (hrs)

Figure 4. Effect of diallyl sulfide on growth curve of S. mutans
10449 (panel A) and BHT (panel B). Experimental condition as for
Figure 3. Symbols: Control (◇); 0.74 mg/mL (); 1.49 mg/mL (◆);
2.97 mg/mL (); 5.94 mg/mL (＊).

little is known about the conditions in vivo. In vivo plaque
acidogenicity tests are needed to provide more relevant
information on the relative cariogenicity or anti-cariogenicity of garlic.
Different susceptibilities to garlic extract were
demonstrated with different bacterial strains by measuring the acid production. We found that strains of serotype
b (BHT) were highly susceptible, and serotype c (10449)
less sensitive. Bacterial strain-dependent differences in
sensitivity to garlic extract were also demonstrated by
means of a bacterial growth experiment. Diallyl sulfide
had similar outcomes to garlic extract. The findings of
serotype c susceptibility are of particular interest since it
is the most frequently related serotype of S. mutans from
human plaque (17).
The basis for inter-strain variation in garlic extracts
and diallyl sulfide sensitivity is unknown for S. mutans.
It is likely that strain-dependent changes in the proportion and composition of surface molecules, such as peptidoglycans, lipoteichoic acid, fibrils and capsular material, occured(17-19). Such changes could modulate garlic
extract binding at its active site on the cell surface. Since
cell surface composition is changed in different strains,
it is possible that the strain variation is due in part to cell
surface composition(17-19).
There should be normal flora in the oral cavity,
including the species of S. mutans; thus the antibacterial

CONCLUSIONS
The present study indicates that garlic extract stimulates acid production and so could be harmful to the teeth
if eaten with glucose-containing foods. We also presented evidence for the growth inhibition activity of garlic
extract and diallyl sulfide against S mutans. Despite the
stimulation of acid production, garlic may prevent dental
caries by the stimulation of salivary secretion and inhibition of bacterial growth in the oral cavity. Thus, garlic
may have potential to prevent dental caries.

ACKNOWLEDGEMENTS
This study was supported by the National Science
Council (Grant No. NSC 82-0412-B016-097) of the
Republic of China.

REFERENCES
1. Axelsson, P. 1999. Modifying factors in oral diseases.
In “An Introduction to Risk Prediction and Preventive
Dentistry”. pp. 33-38. Quintessence Publishing Co. Inc.
Chicago, Illinois, U. S. A.
2. Newbrun, E. 1989. Current concepts of caries etiology.
In “ Cariology”. 3rd ed. pp. 29-62. Quintessence Publishing Co. Inc. Chicago, Illinois, U. S. A.
3. Axelsson, P. 2000. Etiologic factors involved in dental
caries. In “Diagnosis and Risk Prediction of Dental
Caries”. pp. 1-41. Quintessence Publishing Co, Inc.

63
Journal of Food and Drug Analysis, Vol. 17, No. 1, 2009

Chicago, Illinois, U. S. A.
4. Schachtele, C. F. and Harlander, S. K. 1984. Will the
diets of the future be less cariogenic? J. Canad. Dent.
Assn. 3:213-218.
5. Loesche, W. J. 1987. Role of Streptococcus mutans in
human dental decay. Microbiol. Rev. 50: 353-380.
6. Choy, Y. M., Kwok, T. T., Fung, K. P. and Lee, C. Y.
1983. Effect of garlic, Chinese medicinal drugs and
amino acids on growth of Erlich ascites tumor cells in
mice. Am. J. Chin. Med. 11:1-4.
7. Block, E. 1985. The chemistry of garlic and onions.
Sci Am. 252:94-99
8. Cavallito, C. J and Bailey, J. H. 1944. Allicin, the
antibacterial principle of Allium sativum. I. Isolation,
physical properties and antibacterial action. J. Am.
Chem. Soc. 66:1950-1951.
9. Ankri, S. and Mirelman, D. 1999. Antimicrobial properties of allicin from garlic. Microbes and Infection
2:125-129.
10. O’Gara, E. A., Hill, D. J. and Maslin, D. J. 2000.
Activities of garlic oil, garlic powder, and their
diallyl constituents against Helicobacter pylori. Appl.
Environ. Microbiol. 66:2269-2273.
11. Perez-Giraldo, C., Cruz-Villalon, G., Sanchez-Silos,
R., Martinez-Rubio, R., Blanco, M. T. and GomezGarcia, A. C. 2003. In vitro activity of allicin against
Staphylococcus epidermidis and influence of subinhibitory concentrations on biofilm formation. J. Appl.
Microbiol. 95:709-711.
12. Adetumbi, M. A. and Lau, B. H. S. 1983. Allium
salivum (garlic)- a natural antibiotic. Med. Hypo.
12:227-239.
13. Bakri, I. M. and Douglas, C. W. I. 2005. Inhibitory
effect of garlic extract on oral bacteria. Arch. Oral
Biol. 50:645-651.

14. Groppo, F. C., Ramacciato, J. C., Motta, R. H. L.,
Ferraresi, P. M. and Sartoratto, A. 2007. Antimicrobial
activity of garlic against oral Streptococci. International J. Dent. Hygiene 5:109-115.
15. Cavallito, C. J. and Bailey, J. H. 1944. Allicin, the
antibacterial principle of Allium sativum. II. Determination of the chemical structure. J. Am. Chem. Soc.
66:1952-1954.
16. Wang, Y. B, and Germaine G. R. 1991. Effect of
lysozyme on glucose fermentation, cytoplasmic pH,
and intracellular potassium concentrations in Streptococcus mutans 10449. Infect. Immun. 59:638-644.
17. Menaker, L. and McGhee, J. R. 1982. Dental caries.
In “Dental Microbiology”. pp. 691-713. McGhee, J. R.,
Michalek, S. M. and Cassell, G. H. eds. Harper & Row
Publishers, Inc. Philadelphia, U. S. A.
18. Iacono V. J., Mackay B. J., Grossbard B. L., Dirienzo,
S. and Pollock, J. J. 1982. Lysozyme binding by a
polyglycerol phosphate polymer of the oral bacterium
Streptococcus mutans BHT. Arch. Oral Biol. 27:347354.
19. Poirier, T. P., Tonelli, S. J. and Holt, S. C. 1979. Ultrastructure of gliding bacteria: Scanning electron microscopy of Capnocytophaga sputigena, Capnocytophaga
gingivalis, Capnocytophaga ochracea. Infect. Immun.
26:1146-1158.
20. Stephan, R. M. 1940. Changes in the hydrogen ion concentration on tooth surfaces and in caries lesion. J. Am.
Dent. Assoc. 27:718-722.
21. Mandal, I. D. 1989. The role of saliva in maintaining
oral homeostasis. J. Am. Dent. Assoc. 119: 198-204.
22. Edgar, W. M. and O’Mullane, D. M. 1990. Saliva
and Dental Health. Latimer Trend and Company Ltd.
Plymouth, Great Britain.

